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For The Duration 


As the industry's business journal, THE CANNING TRADE 
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has assumed the responsibility of keeping the industry in- 
formed of what the Government requires of it for the pro- 
duction of food to sustain our armed forces, our allies and 
our civilian population. Until Victory is ours every effort 
will be made tosupply all contributing information and each 
issue kept ‘'strictly business’’, free of frills, continuing how- 
ever, all the usual features, business news and market activi- 


ties, giving all the information needed to keep well posted. 


Keeping the Canning Industry Informed -- Since 1979 
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and DON'TS Handling Wartime Cans 


‘ No. 5, PROCESSING. A series of suggestions for maintaining Pa 
* * 


* 


Remove air from retorts at beginning of 
the process. 


: - ie DO open retort vents wide at the beginning of the process 
: until the temperature rises above 212 degrees F. This 
removes air quickly ... helps prevent rust and corrosion. 


In open baths, introduce cans when water 
is actually boiling. 
i : 2 


3. DO make sure water is actually boiling at the time cans are 

ir.irccduced fcr the process. Cxygen of the air is soluble 
in water and may produce rust. Very little oxygen is present in 
actively boiling water so that tendency towards rusting is mini- 
mized. 


* highest canning efficiency with the new metal containers. 


‘ | 


2. DON’T close all bleed valves during the process. hen 


one or more open. This prevents air from becoming 
trapped in the retorts, which might cause rust on the cans, 


“Rolling” water is false boiling. 


4. DON’T allow water, in the boiling water process, to get 

below the boiling pcint. Vater which is merely 
“rolling” may have a relatively high oxygen content which 
encourages rust. 


MANPOWER IS 
WARPOWER 


Accidents must be 
prevented! Warn your 
employees not to take 
chances—co-operate 
with the War Produc- 
tion Fund to Conserve 
Manpower, Chrysler 
Building, New York City. 


THE NEW WARTIME CANS are capable 
of taking care of all specified require- 
ments, provided proper precautions are 
taken by the canner. To help you main- 
tain the highest canning standards with 
these cans, American Can Company is 
taking this means of pointing out the 


necessity of strict adherence to the 
recognized principles of good canning 
practice. Remember, if you are faced 
with any difficult canning problems, 
call your nearest Canco representative. 


AMERICAN CAN COMPANY 
230 PARK AVENUE NEW YORK, N. Y. 
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Keep bleed valves open during the process. 
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LOUISVILLE MIDDLESBORO LEXINGTON 
The Gateway to the South The Heart of the Bluegrass 
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A SELLING SERVICE THAT’S DIFFERENT 


Packers, Manufacturers and Canners seeking a market or increased distributi- 
on in the South and Southwest are invited to investigate this NATIONALLY 
KNOWN SELLING ORGANIZATION, whose business has been built by ren- 
dering to its principals and clients a Selling Service, the keynote of which is 
CONSTRUCTIVE ACTION, backed up with seasoned, experienced Department 
Managers, who personally direct a large corps of trained specialty salesmen. 


CONSIGNMENTS SOLICITED—ADVANCES MADE 


SPECIALISTS IN CANNED FOODS SALES 
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HELP 


and they've got to be avoided. Keep your equipment “ : 
time. That way, you're helping to hog-tie the 3 little pigs 


A-1 condition all the 


mean slow-downs, 


One of a series of posters reproduced 
to help canners win the war. FREE! Send C re) N T i N E N TAL CAN . @) M PANY 
for poster-size reprints for your plant. 100 E. 42nd St., New York City 
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EDITORIALS 


to quote from the June issue of The National 

Geographic Magazine, just out, page 749—and we 
sincerely hope the publishers will not put us on the pan 
for such quotation without having asked permission. 
When they realize our purpose we are sure they will be 
glad to add their mite. 

Is it necessary to tell any man that this great Maga- 
zine has worldwide recognition for its accuracy? The 
article from which we quote was written by Francis 
Flood, Associate Editor of the Farmer-Stockman, 
Oklahoma City, on leave with the British Supply Coun- 
cil, Washington, D. C., and is entitled: Lend-Lease Is 
A Two-Way Benefit.” 

For the information and the peace of mind of many 
in this country who may feel a resentment against this 
plan, under the belief that Lend-Lease is getting too 
much of what we need ourselves, we urge them to read 
this authoritative article in The National Geographic, 
and they will find that we are receiving vastly more 
than we are giving, in what the British term reverse 
Lend-Lease. Our people ought to know this, and 
if they did they would be deeply grateful. The 
details are all there in that article, and they would not 
come out of Washington unless they were absolutely 
correct. 

And see if this does not set you to thinking! 
quote: 

“Ever since I visited New Zealand before the 
war I’ve thought of that rich dairyland down 
under, that little spot at the foot of the world, as 
the tip of the horn of plenty. (It’s about equal to 
Colorado in size, and only half a million larger in 
population.) 

One-third of all New Zealand’s farm workers, 
and one-half of all the men of military age, are 
under arms. That is a mobilization equivalent to 
©1 million men under arms in the United States, 
‘3 million in the Army, and 8 million in the home 
cuard. 

Ask any U. S. dairyman what such a loss in 
manpower means to a dairy country such as New 
Zealand. ‘They’d have to sell their cows, of 


G aust US ?—We are going to take the liberty 


We 
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course. You can’t dairy without skilled labor.’ 
But New Zealand has increased her farm produc- 
tion 15 per cent in the face of it, with the increase 
in daily production substantially greater still. 

And now these New Zealanders, after limiting 
their diet down to such levels as three eggs a 
month and even cutting out their school milk pro- 
gram, have joined with Australia in lend-leasing 
to us more beef, by 40 per cent, than we lend- 
lease to all our allies. 

Of all the Lend-Lease facts, this prodigious feat 
is one of the most impressive. First, these agri- 
cultural democracies like our own, Australia and 
New Zealand, prove that farm production can be 
maintained and increased in spite of tremendous 
military and war-industry demands on labor.” 


That entire article should be read by everyone. It 
is a shame to run any other Editorial than the above, 
as it may detract from it. But we yield to a 
temptation. 


O TEMPORA! O MORES !—Any man who has been 
in the canning business for any length of time, and all 
experienced growers, knew as well as any future con- 
tingency can be known, that the 1943 crops would not 
equal the records set in the past three seasons; it just 
simply is not in the cards that four successive years of 
record crops would happen. But, by the same token, 
there has never been any reason for alarming the pub- 
lic with a threat of starvation in this country, as the 
ignorant press, if we must say so, has been attempting. 
Greater effort as the Ausies show us above, and added 
acreage wherever possible, can add to the supply and 
even possibly equal it, particularly if in the canneries 
an equal amount of determination to make a record 
is shown. 

Never before in history has there been such a deluge 
of ignorant writing for publication, and speaking, too, 
as is now afflicting the country. All the industry has 
seen unlimited samples of it, and the wonder is that 
in the drive to save paper the Government does not shut 
down on about 80 per cent of such stuff, and more 
particularly, save the nerves of a war-worried country. 


ON 
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Look about you, in the daily press, in the magazine 
field, and even in business journals that ought to know 
better, there would seem to be no editorial direction, 
no one with authority to pass upon the items going 
into print, and out to the public. We have had so 
many clippings sent us, with their idiotic and worse 
jargon on subjects that have been widely discussed in 
our own industry that we had to cease making a file 
of them, and have not been able to acknowledge all that 
were sent. 


Without particular reference to the above, here is 
one gem that appeared this week in a local paper of 
standing (name withheld for their sake). Here it is: 

“More than 200 soldiers from Fort George G. 

Meade will aid farmers the next two weeks in the 

Reisterstown and Frederick areas to pick pea 

crops for canning, Maj. Gen. Milton A. Reckord 

announced yesterday. 


General Reckord, commander of the Third 
Service Command, said not more than 150 men 
would be assigned to the work on any one day. The 
soldiers who will help with the farm work are 
men who have finished their training and have 
volunteered for the assignment, he said, adding 
that 250 men had already offered to help. 


He emphasized that the farm work would not 
interfere with the training program at Meade. 
The men will be paid 50 cents an hour.” 
Probably not a great many of the mothers of these 
brave boys will worry about them bending their backs 
in the hot sun of a pea field, PICKING PEAS FOR 
CANNING, but some may. 


This from a daily newspaper in a city where the 
drudgery of that job was conquered fifty years ago 
and the greatest advance in food canning began, 


Baltimore. There has not been a pea picked for can- 
ning in more than 50 years, here or anywhere else, 
except possibly by some home-canner this year to save 
the crop from her Victory garden. It is just a little 
more than 50 years ago that Chisholm-Scott first 


M-81 CHANGE RELEASES MORE 


Government requirements. 


brought out their Podder for shelling the “picked” 
pea pods. This was followed almost immediately by 
the Viner, and who does not know that story, except 
our daily oracles! To help harvest the pea crop, yes; 
but not to pick peas for canning!! 

Before the advent of these mechanical slaves the 
scene in a cannery handling green peas was an ani- 
mated one. There hundreds of women, seated upon 
boxes, with two hampers of peas (in the pod), one 
on each side, a box between her feet to receive the 
shelled peas, and another box in front to receive the 
discarded pods, worked with astounding rapidity. 
With each hand she picked a pod from the boxes on 
each side, with a squeeze of the thumb shot the peas 
out and into the waiting bucket or box, repeating the 
operation as they hummed a tune or talked with their 
neighbors, and produced a lot of shelled peas, we 
assure you. All that ended about 1890, and with it, 
of course, the back-breaking, sun-blistering job of 
picking the peas in the field. It is mentioned here 
merely for the record. And may be for the record, 
as many may not know the present day operation, we 
should explain that today, when the peas are ready 
for canning (and improvement of seed has made it 
practically possible to have all peas of a lot ‘ready’ 
at the same time) cutters like hay mowers cut the 
entire pea plant. It is then gathered up with pitch- 
forks, loaded onto wagons or trucks and run without 
delay to the Viners. These Viners are similar to 
wheat threshers in their operation, in that they thresh 
out the green, tender peas without breaking them. 
They fall down in a cataract over the rubber or canvas 
belts into troughs which convey them into the can- 
nery, or into the waiting boxes to be hauled to the 
cannery. Thus the peas stay on the vines, and con- 
tinue to be nourished until they are ready to run to 
the cannery, and to jump into cans, fresher than you 
could pick them from your. garden, because once the 
pod is removed from the vine it begins to wilt, and 
the peas to lose their sweetness. Canned peas come 
from pods that have never left their vine. 


Canners may which WFA administers M-81 insofar as 


FOOD FOR CIVILIAN TRADE 


Six types of canned fruits and vege- 
tables from the 1943 pack—commodities 
formerly limited to Government require- 
ments—are made available for civilian 
supply as a result of Conservation Order 
M-81 as amended June 11 by the War 
Production Board. The additional prod- 
ucts are applesauce, blueberries (or 
huckle berries), figs, beets, carrots, and 
pumpkin and squash. Approximately 
seven and one-half million cases of these 
six commodities will be available to 
civilians from the 1943 production. 


This action is directly connected with 
the curtailment in Government reserva- 
tion requirements for canned foods as 
announced earlier by the War Food Ad- 
ministration. Originally under Order 
M-81, canners were permitted to pack 
these six products in cans only to meet 
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still pack the quantities equivalent to the 
earlier Government requirements, with 
the difference between the old and new 
set-aside percentages to be available for 
the civilian trade. No change is made in 
the quota of tinplate which may be used 
for cans to pack the six products. 


The order was amended under terms 
of the recent agreement between WPB 
and the War Food Administration, under 


cans for food are concerned. 

In addition, canners are directed to 
pack in No. 10 cans (large-size) at least 
two-thirds of the fruits, vegetables and 
juices they are required to reserve in 
1943 for the Government. Previously 
they were required to pack their Govern- 
ment quota in No. 10 cans “to the great- 
est possible extent.” 


1948 PACKING QUOTAS FOR SIX FRUITS AND VEGETABLES UNDER 
M-81, AS AMENDED ON JUNE 11, WITH GOVERNMENT RESERVATIONS 


1942 
Production 


Canned Product 


M-81 FDO 22.4 
Permitted Reser- 
Quota vation 


Available 
For Civil- 
ian Trade 


Applesauce .... 
Blueberries 
Vigs (Kadota) 
Beets 
Carrots 


(Mill. Cases) 


41% 18 
100% 47 
100% 
100% 4. 
130% 1. 


51% 


Total 7.6 
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WATCHING WASHINGTON 


A weekly digest of Government requirements made upon the Canning and Allied 
Industries for the winning of the war. 


CCC TO ABSORB INCREASED 
LABOR COSTS 


Present Ceilings To Remain 
In Effect 


The Director of Economic Stabilization 
announced June 11 a series of steps 
which will be taken by various govern- 
mental agencies to insure an adequate 


der of April 8, 1943. Prior to that time 
it had been announced that ceiling prices 
for all processed vegetables would be ad- 
justed to compensate for approved wage 
rate increases. This previously an- 
nounced policy would result in higher 
consumer prices for essential cost of liv- 
ing items—a result inconsistent with the 
“Hold the Line” program. 


Under the present policy, ceiling prices 


FROZEN FOOD PRICES 


Consumer ceiling prices for frozen 
snap beans, corn, peas and spinaeh of 
the 1943 pack will be about the same as 
current maximum prices for the 1942 
pack, but prices of frozen strawberries 
and asparagus will show an increase 
needed mainly to reflect raw material 
increases or to satisfy parity require- 


supply of processed vegetables. The : : ments for agricultural products, the 
program will maintain fair and equitable Office of Price Administration said 
returns for the canning industry, at the  "ounced by the Office of Price Adminis- = June 11. 


same time preventing increases in the 
consumer prices of essential cost of liv- 
ing items. These items are green peas, 
snap beans, sweet corn, canned tomatoes 
and other primary tomato products. 

The Director’s instructions, issued to 
the War Food Administration, the Office 
of Price Administration and the Na- 
tional War Labor Board, are as follows: 


1. No increases shall be made in the 
ceiling prices of canners for sales of 
these four products to the civilian trade. 

2. Ceiling prices shall be established 
for sales to Government agencies that 
will reflect the current costs of raw 
materials and processing and these ceil- 
ings shall be adjusted to the extent 
necessitated by subsequently approved 
wage increases. 

3. The Commodity Credit Corporation 
will carry out its purchase and resale 
program in accordance with the agree- 
ment entered into with the processing 
industry with respect to the pack for 
civilian consumption. 

4, Under the hardship clause of the 
contracts of Commodity Credit Corpora- 
tion, the Corporation will absorb that 
portion of the additional processing cost, 
represented by approved increased wage 
rates, necessary to permit individual 
processors to obtain net returns from 
their 1943 operations in line with the 
average net return for the industry dur- 
ing representative pre-war years. A de- 
tailed method for arriving at such de- 
termination will be worked out by the 
corporation after a consultation with the 
industry. The method will be subject to 
the approval of the Director of Economic 


items will 
OWI-2027 


tration for these essential 
remain in effect. 


PRICE CEILINGS ON “FUTURES” 


Buyers and sellers of canned vege- 
tables now are permitted to agree to ad- 
just their selling prices to charges not 
higher than the maximum prices in effect 
at the time of delivery, the Office of Price 
Administration has announced. 

This allows greater pricing flexibility 
in the making of all sales contracts call- 
ing for future delivery and is a standard 
provision being written into most price 
regulations by OPA. 


Amendment No. 9 to Maximum Price 
Regulation 152 (Canned Vegetables), 
effective June 12, 1943, also provides for 
the issuance of orders permitting sellers 
and buyers to agree to adjust prices up- 
wards in accordance with action taken by 
OPA after delivery providing (1) that 
a request for a change in the applicable 
maximum price is pending, and (2) that 
special authorization is necessary to pro- 
mote distribution or production, and if 
it will not interfere with the purposes 
of the Emergency Price Control Act. 
Such authorization may be given by any 
OPA official delegated by the Adminis- 
trator. OPA-2694 


For asparagus, the increase will be 
about one cent a pound, and, for straw- 
berries, between three and four cents a 
pound. 


These effects will grow out of apply- 
ing wholesalers’ and retailers’ mark-ups 
to packers’ and primary distributors’ 
maximum prices for the six fruits and 
vegetables that are established in Maxi- 
mum Price Regulation No. 409, Frozen 
Fruits, Berries and Vegetables (1943 
Pack and after), effective June 16, 1943. 


Processors’ ceiling prices for a number 
of other frozen fruits and vegetables will 
be included in the regulation when suffi- 
cient information for the purpose has 
been gathered and studied, OPA said. 
They will include raspberries, blue- 
berries, peaches, plums, grapes, cherries, 
lima beans, brussels sprouts and a num- 
ber of other fruits and vegetables. 


PINEAPPLE GRADES 


Pineapple has been added to the list 
of canned products for which the U. S. 
Department of Agriculture has set up 
grades. The tentative draft, which be- 
came effective as of May 31, has been 
issued and forwarded to interested per- 
sons for their comment and suggestions 
for improvement. 


to 6,428,630 actual cases. 


CANNED BEET PACK IN 1942 


The 1942 pack of canned beets, totaling 6,740,258 actual cases, was the 
largest pack of this product of record. The 1941 pack, also a record, amounted 
The following table, prepared by the National 
Canners Association’s Division of Statistics, presents the detail of the 1942 


Stabilization. Payments under this pack in cases by States and can sizes: 
clause will be made at the close of the —a= 
packing season as soon as the facts are State No.2 No. 2% No. 10 Mise.Tin 1602. Other _‘Total 
available. 343,459 134,788 997,160 13,599 886,802 176,063 2,551,871 
For minor vegetables, which are not New 28,528 81,197 32,844 15, 107,833 
essential cost of living items, approved 8,608 59,220 29,647 162,249 258,619 
increased raw material cost and ap- Michigan 82,331 16,425 61,161 47,938 W4,76T 222,622 
proved wage rate increases will, where 510,191 109,880 573,071 68,653 598,842 19,537 
necessary to assure to the processors the 326,643 750,898 
margins required by law, be reflected in Washington 16,721 15 —-28,907 1,853 12,810 55,306 
higher ceiling prices. Other States 284,917 82,807 224,747 14,265 651,354 
This determination is in accordance 1,843,374 448,541 2,365,035 329,869 1,557,839 195,600 6,740,258 


with the President’s “Hold the Line” or- 
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OPA CONTINUES IN SADDLE 


Two developments during the week in- 
dicated that recent trade pressure for a 
reshuffling of the nation’s war food con- 
trols, with regulation vested in the War 
Food Administration exclusively, will 
not secure the desired results, lacking 
specific action by Congress. 

President Roosevelt during the week 
rejected proposals for creation of the 
office of “food ezar” for the duration, 
and declared that rollback subsidies will 
be continued. 


Coincidentally, Prentiss M. Brown, 
OPA Administrator, made it clear to 
assembled wholesale and retail food deal- 
ers in Washington that the price control 
program for foods will continue under 
OPA direction, and along substantially 
the same lines as hitherto, with the use 
of Government funds to subsidize essen- 
tial rollbacks. 


With Congressional sentiment report- 
edly developing strongly against the food 
subsidy program, and in favor of cen- 
tralized overall direction of the wartime 
food program, it may yet prove that some 
of the recommendations voiced by indus- 
try may be realized. 


In the interim, however, the food dis- 
tributing trades remain under OPA, and 
must adjust themselves to the new com- 
munity ceilings and overall regulations 
which that agency now has in prepara- 
tion. 

It is to be hoped that Administrator 
Brown’s policy in relation to food con- 
trol will speed up the operations of OPA, 
particularly with respect to adjustments 
in distributors’ mark-ups, and rationali- 
zation of the 1943 canned foods pack 
pricing program. Basically, the oppo- 
sition of many in the food trade has been 
founded upon OPA’s indecision and de- 
lays in the past, as much as its approach 
to the pricing program. A resolute pro- 
gram by that agency would dispel some 
of the existing uncertainty among food 
processors and distributors. 


CANNED CITRUS POINTS 


The Florida Citrus Commission this 
week took under advisement a request 
from canners in that State that it en- 
dorse a move to secure exemption of 
canned grapefruit juice from _ point 
rationing. Failure of the commission to 
act favorably on the request arose from 
the fact that some canners opposed the 
proposal, holding that such a move might 
lead to designation of canned grapefruit 
juice as a non-essential food, which 
would make difficult tin allocation for 
canning operations next season. 

The canners’ petition revealed that the 
1942-48 civilian pack of grapefruit juice 
in Florida ranged 15,000,000 to 16,000,- 
000 cases, most of which has already been 
moved to distributors. Canners’ concern 
has been aroused by the reported slow 
retail movement of this product, leading 
to fears of a heavy carryover in jobbers’ 


hands by the time next season’s pack is 
ready. 

It was also disclosed that of the 7,000,- 
000 cases of canned grapefruit juice 
packed for Government account during 
the season recently closed in Florida, less 
than 1,000,000 cases have been with- 
drawn thus far. 


SALMON PACK SITUATION 


An interesting analysis of the 1943 
salmon pack situation, in which the 
governmentally sponsored concentration 
program will lead to the operation of 74 
plants, with 30 remaining idle, is made 
available this week by McGovern & Mc- 
Govern, of Seattle. 

“This concentration plan,” the report 
says, “will promote streamlined efficiency 
in production, and should not have any 
decided bearing on the size of the pack. 
If all districts enjoy a good steady run, 
a pack of around 5,500,000 of all grades 
should be produced. Last year a pack 
of 5,000,000 cases was produced, the 
shortage in some measure being ac- 
counted for by the light operations in 
Bristol Bay. 

“Wages and fish prices for the coming 
season were not handled this year by the 
usual direct negotiations with the vari- 
ous unions. Instead, the War Labor 
Board appointed a panel which took tes- 
timony, inspected records, etc. The panel 
then reported its findings and made 
recommendations to the Regional Board, 
which in turn suggested a few minor 
changes and submitted its recommenda- 
tions to the National War Labor Board. 

“The main points covered by the 
recommendations include a 7 per cent. 
increase in wages and fish prices over 
last year, war-risk life insurance for all 
men sailing to and from all points west 
of Cape Spencer and/or Cape Flattery 
in the amount of $5,000, the settlement 
of certain jurisdictional disputes, and 
the elimination of the escalator clause 
which operated under the previous wage 
and fish contract. Under the circum- 
stances the recommendations were gener- 
ally satisfactory to both unions and 
operators.” 

The concentration program will divide 
the packs in accordance with the number 
of fish produced by the gear of each 
packer in the joint operation, the pack 
to be divided up, grade by grade, in ac- 
cordance with the amount of fish sup- 
plied by each canner. 

Under Food Distribution Order No. 44, 
every salmon packer is required to offer 
to, and have accepted by, the Food Dis- 
tribution Administration 55 per cent of 
each species of his pack before he may 
sell the remaining 45 per cent to the 
commercial trade. Accordingly, McGov- 
ern & McGovern point out, it will un- 
doubtedly be September before any ap- 
preciable offerings can be made to the 
commercial trade, as the bulk of the 
pack arrives in Seattle in late August 
and early September. 


BEWARE OF THE CORN BORER 


Early Corn Will Need Immediate Treatment 
To Avoid Heavy Loss 

Indications are that the European corn 
borer infestation will be just as heavy 
this year as last, according to Neely Tur- 
ner of the Agricultural Station at New 
Haven. Nineteen forty-two had a record- 
breaking infestation, probably the worst 
since the pest was introduced to Con- 
necticut in the early twenties. A spell 
of cold, windy weather might interfere 
somewhat with egg laying and emer- 
gence. However, we can’t depend on the 
weather. So, if farmers want to cut 
borer losses on early corn, they should 
dust or spray immediately, Mr. Turner 
says. 

Mr. Turner bases his warning on borer 
egg counts taken at the Experiment Sta- 
tion farm in Mount Carmel. Observa- 
tions made June 5, 1942, showed an 
average of 60 egg masses per 100 plants. 
A count taken on the same date this year 
was equally high. Apparently neither 
the corn crop nor the pest has been re- 
tarded this year by the season. 

The early crop—that is, corn now ten 
inches or more tall—is the only corn that 
requires treatment for this first genera- 
tion of the corn borer, he explains. The 
dates on which dusts should be applied 
to the early crop are very important be- 
cause these must synchronize with the 
abundance of the borer. The first dust- 
ing is given when tassels can be seen on 
half the plants as one looks straight 
down into the top of the plants. Dust is 
applied into the tassel cavity or whorl. 
This application should be followed by 
three successive treatments at five-day 
intervals. If the first is given on June 
14, subsequent ones will be on June 19, 
24 and 29. If the tassels are well up on 
June 19, make treatment to the ears, in- 
stead of the tassels; if they are not, treat 
the tassels again. The two final treat- 
ments are given to the developing ears. 

The normal supply of dust materials 
is somewhat upset by the war. The nico- 
tine dust which had been manufactured 
especially for corn borer is no longer 
available because of the shortage of some 
ingredients. However, fixed nicotine is 
available. It has been given wide enough 
commercial use to prove its value in corn 
borer control and may well be employed 
this year in place of the special nicotine 
dust. It should contain 4 per cent nico- 
tine and can be obtained ready for use 
under the name of “nicotine bentonite.” 

The War Production Board has legal- 
ized the use of rotenone dust for corn 
borer control. This product has not 
proven as effective as nicotine and has 
never been widely used by Connecticut 
growers. It should be available, how- 
ever, for anyone who wants to use it. 
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YOU CAN BE 


Every time you see a picture of our fighting men 
in action, you can be PROUD of the part You 
have in that picture. 


«++ PROUD that your War Bond dollars are 
Backing Up the Men at the Front; are helping 
equip our fighting men with the latest type tanks, 
military equipment and supplies. 


« « » PROUD that the Bombers which are deal- 
ing out destruction to enemy cities can make 
their raids oftener and with more telling effect, 
because of your dollars. 


PROUD that the sacrifices you are making 
enable America’s fighting men to be the best 


OF C/OCC2 PART IN THE “WAR PICTURE” 


clothed, best fed, best equipped army in the 
World. 


«++ PROUD that when the Axis is finally 
defeated, you will have had an important part in 
providing the food, the materials and the muni- 
tions that make Victory possible. 


- « - PROUD that you have the business judg- 
ment to recognize U. S. War Bonds as the finest, 
safest investment in the world for your dollars. 


- «+ PROUD that you are investing every pos- 
sible dollar in Uncle Sam’s Bonds. 


You Are Important to the War Effort! 


This space contributed by FOOD MACHINERY CORP., Sprague-Sells Division, Hoopeston, Illinois 
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GRAMS of INTEREST 


CANNERY WAGES 


National Canners Association reports 
that the Director of Economic Stabiliza- 
tion has directed Regional Labor Boards 
to authorize employers to put into effect 
increases for cannery workers without 
his advance approval, provided such in- 
creases do not exceed 10 cents an hour, 
and provided that employers understand 
that in making the increases they will 
be subject to the Economic Stabilization 
Director’s statement of June 11, 1943. 


KRAUT PACKERS TO MEET 
JULY 14 


President Alden C. Smith has called 
the Annual Meeting of the National 
Kraut Packers Association for 10 A. M. 
Wednesday, July 14, at the Hotel Reiger, 
Sandusky, Ohio. Plans and programs of 
the various Government departments 
will be considered at this meeting to the 
end that the Kraut industry can fully 
cooperate in the production of this food. 
Pending the result of a questionnaire, it 
is just possible that the annual Golf 
Tournament will be held the day preced- 
ing the meeting at the Plum Brook 
Country Club. 


FROZEN CAULIFLOWER GRADES 


The U. S. Department of Agriculture 
has issued tentative grades for Frozen 
Cauliflower which became effective as of 
June 15 and has asked interested mem- 
bers of the trade to make any suggest- 
tions for further improvements, in order 
to have the final grades as complete and 
practicable as possible. 


FISH CANNERS EXEMPTED FROM 
DOUBLE-TIME PAYMENTS 


Having considered and approved the 
request of the Alaska salmon industry, 
the Secretary of Labor, June 7, issued an 
order exempting the West Coast fish 
processing industry in the States of 
Washington, Oregon and California and 
the Territory of Alaska from the pro- 
visions of Executive Order 9240, which 
requires the payment of double time for 
work on the seventh consecutive day. 


HAARMANN COMPANY 
REORGANIZED 


The former business of the A. F. Haar- 
mann Vinegar & Pickle Company, 
Omaha, Nebraska, has been reorganized 
by Fred C. Haarmann and will be oper- 
ated in the building that housed the old 
plant as the Haarmann Vinegar & Pickle 
Company. 
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ARMY TO QUIT THE STEVENS 


Unofficial reports coming out of Wash- 
ington this week have the Army return- 
ing the Stevens Hotel to private owner- 
ship along with several other large 
hotels in other cities. The Army took 
over The Stevens last July as a technical 
training school and purchased it out- 
right for 6 million dollars last December. 


ILLINOIS CANNERS ELECT 
OFFICERS 


At a meeting June 2, the Illinois Can- 
ners Association elected William R. Ben- 
ner, Streator, as President; G. S. Sup- 
piger, Belleville, Vice-President, and W. 
D. Jones, Streator, Secretary-Treasurer. 
Prior to this meeting Mr. Benner had 
served as President and Secretary-Treas- 
urer of the Association. 


LT. LUDLOW BALDWIN 


Lt. Dudlow Baldwin, who before his 
enlistment in the U. S. Naval Reserve in 
December, 1941, served as President of 
the Terminal Warehouse Company, Bal- 
timore, is on active duty in the South 
Pacific Area. Lieutenant Baldwin re- 
ceived his full commission in July, 1942. 
His many friends in the industry, par- 
ticularly in the Tri-State area, may 
write him care of the Fleet Post Office at 
San Francisco. 


AUSTIN T. SMITH 


Austin T. Smith, Secretary-Treasurer 
of the Butler County Packing Company, 
Monroe, Ohio, and one of the company’s 
original promoters, died on May 25. 


CRUESS HEADS FOOD 
TECHNOLOGISTS 


Dr. W. V. Cruess, head of the Food 
Products Division of the University of 
California, was elected President of the 
Institute of Food Technologists at the 
Fourth Annual Meeting held in St. Louis 
June 4. Dr. Cruess is one of the best 
known food men in the country and was 
last year awarded the Nicholas Appert 
Medal by the Institute’s Chicago Chapter. 

Dr. F. C. Blank, Food Consultant to 
the Quartermaster General, was elected 
Vice-President and Dr. G. J. Hucker of 
the New York State Agricultural Ex- 
periment Station, was re-elected Secre- 
tary-Treasurer. 

Dr. Samuel C. Prescott, Dean of Sci- 
ence, Emeritus of the Massachusetts In- 
stitute of Technology, was presented the 
Nicholas Appert Award. 


CAPTAIN BRINDLE 


A. W. Brindle, manager of Wards 
Cove Packing Co., salmon packers, has 
been commissioned a Captain in the 
Army and has been assigned to an im- 
portant post in the Alaska Transporta- 
tion Corps. The cannery will be man- 
aged during his absence by his brother 
and partner, Harold A. Brindle. 


PROMINENT GROCER DEAD 


Funeral services were held in Youngs- 
town, Ohio, June 16 for Alfred Johnson, 
prominent wholesale grocer, who died at 
his home in that city on June 14 at the 
age of 69, following a lingering illness. 
Mr. Johnson was president of Rose & 
Johnson, oldest wholesale grocery con- 
ern in Youngstown. 


NEW MEMBERS NFBA 


National Food Brokers’ Association 
announces the election to membership of 
the Redmond Brokerage Co., of Mobile, 
Ala., and H. V. Ellis & Co., food brokers 
of Columbus, Ohio. 


TERMINALS CO. PROMOTES 
DULLUM 


D. L. Dullum has been named vice 
president and general manager of the 
Encinal Terminals, well known Califor- 
nia canned foods storage and shipping 
center. H. E. Van Horn was re-elected 
president of the terminals organization, 
and S. M. Graham renamed to the secre- 
tary’s post. 


VISITS SON IN ARMY 


Charles K. Richardson, prominent 
New York food broker, was visiting in 
Orangeburg, S. C., during this week, 
where his son is a cadet stationed at the 
Army Air Force training camp at that 
point. 


BROKER APPOINTED INSPECTOR 


W. E. Ayres of Evans & Ayres, Los 
Angeles food brokers, now connected with 
AMS, has been assigned as head in- 
spector at the Schuckl & Co. plant at 
Sunnyvale, California, for the 1948 pack. 
The Shuckl plant operates under the 
continuous inspection program. 


PHILLIPS FIRE 


The barracks at the Phillips Packing 
Company plant at Newark, Del., were 
completely destroyed by fire on May 31 
with estimated loss placed at $3,000. 


MUSHROOM PLANT BURNS 


The Crampton Canneries mushroom 
plant at Sydney, Ohio, was completely 
destroyed by fire on May 26. 
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The BERLIN CHAPMAN BEET STEAMER sprays every individual beet with live steam, on all sides, that provides a quick and 
even penetration of heat through the surface of the beets which is much faster than merely leaving the beets to soak 
in vapor heat. After spraying, the beets are soaked in a near boiling point temperature, usually about 210°. A _ novel 
feature of the BERLIN CHAPMAN STEAMER is the WATER SEAL on each end which minimizes loss of steam. This 
machine is equipped with change gears and pulleys that provide 8 different changes in cooking time, ranging from 10 to 
30 minutes. Due to the uniformity of heating and cooking provided by this machine some of our customers have increased 


the capacity of their peelers from 50 to 100%. 


The BERLIN CHAPMAN ROUGH BEET GRADER 


can be made in any number of sections desired and is fitted with 
2 inch and 4 inch screens, larger beets go over the end. The 


reels are 3 feet in diameter and 4 feet long. ROUGH GRADERS. 


are intended to grade beets before they go into your storage 
space and are placed in front of the Steamer or Blancher. 


The BERLIN CHAPMAN FINISHED BEET GRADER 


is made with two sizes of grades in each screen. Each screen is 
3 feet in diameter and 5 feet long. There are 6 standard per- 
forations ran ing from 1 1/8 inch to 2 inches. This machine is 
designed to fit into your high speed line. 


WRITE FOR OUR COMPLETE BEET CANNING MACHINERY CATALOG 
BERLIN CHAPMAN COMPANY, Berlin, Wisconsin 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 


June 21, 


1943 


“4 
f 
= 
1] 


REVOLUTIONARY PACKAGING 
DEVELOPMENTS SHOWN 


At their offices, 155 East 44th St., 
Robert Gair Co., Inc., have opened an 
exhibit of war-born packags, featuring 
startling innovations in packaging tech- 
nique, and new developments in ma- 
terials and construction which promise 
to revolutionize important phases of 
packaging in the future. 

The containers on display fall into 
three main categories, each introducing 
new elements of design and construction, 
new materials, and new uses of familiar 
materials: 

1. Packages embodying newly de- 
veloped types of board and new 
construction features, to meet spe- 
cific needs of lend-lease and of our 
armed forces, and to withstand ex- 
ceptional climatic conditions and 
exigencies of war-time transpor- 
tation. 

2. Non-priority packages to replace 
containers formerly made of now- 
searce materials. 

3. Packages designed to 
newly-developed products. 

The largest and perhaps most interest- 
ing group of containers are those in the 
first category. Highlights of this group 
are the “surf-tested” cases and other 
chemically-impregnated fibre containers 
which resist climatic and transportation 
conditions that would destroy old types 
of cases, also boxes made of various 
types of specially-treated board adapted 
to unique circumstances arising from 
war needs. 

The principle which underlies the de- 
velopment of the weatherproof board of 
which “surf-tested” cases are made is in 
direct contradiction to former practice 
in making water-proof containers. For- 
merly, commercial fibre containers were 
treated to withstand showers or other 
casual exposure to bad weather, but they 
were not designed to withstand pro- 
longed immersion in water. The new 
weatherproof board is impregnated with 
chemicals which not only deter disinte- 
gration but actually strengthen the ma- 
terial for a considerable time, so that the 
strength is not lost through immersion. 

Other interesting new materials and 
new techniques to meet war needs are 
represented in the individual cylindrical 
containers for shipping shells, and in the 
“field ration” boxes which men returned 
from the front report they tear up and 
use to cook coffee, the impregnated board 
of one of these ration boxes furnishing 
sufficient fuel to heat a generous cupful 
of water. 


Shipping cases in all sizes and shapes 
on display include containers for food, 
drugs, instruments, ammunition and 
other service supplies, each bearing a 
special insignia which indicates at a 
glance the class of its contents, and 
facilitates sorting of shipments. For in- 
stance, in addition to a printed statement 
of specific contents, food containers are 
identified with a black crescent; one cor- 
ner of drug cases is colored green; toilet 
goods boxes have a heavy black line at 


contain 
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the inner edge of the green corner; 
prisoner-of-war boxes bear a red cross, 
etc. 


The Gair display, as a whole, illus- 
trates how Gair has met the challenge of 
producing packages to meet unusual con- 
ditions arising out of the war. It also 
strikes an inspiring prophetic note, the 
new developments and techniques indi- 
cating a clear trend toward improved 
efficiency in the manufacturing and use- 
fulness of fibre containers, which will 
inevitably influence post-war packaging. 


CUCUMBER BEETLE MAY 
SPREAD DISEASE 


One of the gardener’s worst enemies 
is the striped cucumber beetle, which not 
only injures plants by its greedy feeding 
habits, but may cause even greater losses 
through the spread of bacterial wilt and 
mosaic diseases which it often carries 
from plant to plant. Cucumbers, musk- 
melons, squashes and pumpkins are the 
chief victims of this pest, with the first 
two vegetables being especially suscept- 
ible. 


The beetles are particularly destruc- 
tive to seedlings, attacking them as soon 
as they appear above ground, but they 
often remain in the field until frost kills 
the vines in the fall. The grub or larval 
stage of the insect may also cause con- 
siderable loss by feeding on the roots or 
the base of the stems causing mature 
vines to collapse and die. Control meas- 
ures for the cucumber beetle to be really 
effective, therefore, must commence just 
as soon as the plants emerge above 
ground and must continue at least until 
they begin to vine. 

Entomologists at the N. Y. State Ex- 
periment Station at Geneva have issued 
a circular giving the latest available in- 
formation on control practices. There 
are several dust mixtures recommended 
for the control of this insect. The one 
most commonly used is a formula con- 
taining both calcium arsenate and cop- 
per which, in addition to controlling the 
beetle, also aids in the control of diseases. 
Other mixtures include pyrethrum dust, 


which has proved very effective against 
the beetle. Treatments must be made ai 
four- or five-day intervals during the 
first few weeks of plant growth, and 
oftener if frequent rains occur. 


WEST COAST NOTES 


JOSEPH FRANCIS BRUNS, 75, for many 
years an executive of the firm of Libby, 
MeNeill & Libby, passed away at his 
home at San Francisco, Calif., May 29. 
He was sales manager and director of 
the London branch of this concern and 
retired to San Francisco after 31 years 
of service. The funeral services were 
held at Cincinnati, Ohio. Mr. Bruns is 
survived by a daughter, Mrs. Henry 
Luning. 


THE UNITED STATES PRODUCTS CORPORA- 
TION, LTD., San Jose, Calif., has filed a 
petition in voluntary bankruptcy and the 
business is now being directed by Bruce 
M. Stern, who was named receiver by 
the Court. The plant will be operated 
this season as usual, arrangements for a 
loan having been made, with the busi- 
ness on a cash basis. 


GOVERNOR EARL WARREN, of California, 
has signed a measure prohibiting issu- 
ance of commercial fishing licenses to 
alien Japanese or to corporations any of 
whose officers or directors are alien 
Japanese and which have the majority of 
alien Japanese as stockholders. Prior to 
Pearl Harbor, Japanese predominated in 
certain fisheries activities in California. 


LESLIE H. JACKSON, executive vice- 
president of the Stecher-Traung Litho- 
graph Corp., San Francisco and Roches- 
ter, has been made president of this or- 
ganization. He succeeds Louis Traung, 
who becomes chairman of the board. 


THE 62ND REGULAR MEETING of the Pa- 
cific Coast Transportation Advisory 
Board was held at Los Angeles, Calif., 
early in June, with Irving Lyons, of the 
California Packing Corp., San Fran- 
cisco, and Eliot J. Swan, of the Federal 
Reserve Bank of California, among the 
speakers. 


at that time. 


cases by States and can sizes: 


CANNED CARROT PACK FOR 1942 


The pack of canned carrots in 1942 totaled 2,167,532 actual cases as com- 
pared with 1,854,734 actual cases in 1941, which was the largest pack of record 
The following table, compiled by the National Canners Asso- 
ciation’s Division of Statistics, presents the detail of the 1942 carrot pack in 


No. 10 


State No. 2 No. 2% Mise. Tin’ Mise. Glass Total 

143,587 40,768 338,830 10,887 164,554 698,626 
Utah 13,980 45,391 
Oregon & Washington............ C3508 200 279,287 

Total 641,405 47,731 1,033,896 24,928 419,572 2,167,532 
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The Double *“‘S’”? W. G. Corn . . 


CLEANER WASHER 


Three machines in one-doing a better 
job than you ever dreamed could be 
done 


Let us tell you about it 


THE SINCLAIR-SCOTT COMPANY 
BALTIMORE, MARYLAND 
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ment operating economically. 


Established 1880 


KEWAUNEE 


The post of greatest risk and honor - 
goes to America’s fighting forces in 
theair, on land and onthe sea. But 
those of us behind the lines must 
play our part. 


Our customers can and must sup- 
ply, promptly and generously, the 
preserved vegetables needed to win 
the war. The men and women 
on the farms, in the factories, the 


offices, all can contribute. 


We—a cog in the great American 
machine—offer our experience and 
resources to provide and keep Green 
Pea and Lima Bean Hulling Equip- 


AMACH 


Green Pea Hulling eine 
Incorporated 1924 


WISCONSIN 
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THE RETAILER NEEDS YOUR HELP 


A number of ways the canner can help the over burdened retailer in posting consumers and 
keeping them better satisfied. —By BETTER PROFITS. 


Your products are sold by retail food 
stores. You have plenty of troubles in 
your business, but your retail distributor 
has many more and usually does not have 
the background from which you operate 
while meeting your problems as best you 
ean. If you think I exaggerate, look 
with me at a bulletin sent recently by the 
secretary of a retail grocers’ association 
to its membership. The President of the 
association in his weekly letter is calling 
the attention of the membership to a tax 
bill sneaked over recently by council and 
which makes it just a little more difficult 
for a retail grocer to operate profitably. 
Next, condensed rules governing sugar 
for canning are given, then a brief an- 
nouncement of a new radio program of 
interest to members. Then OPA order 
No. 2 under General Order No. 51. This 
takes nearly a page, then notice of Mon- 
day, May 3ist, closing of all chain and 
independent stores. The third page is 
given to the writer’s opinions on price 
ceilings and rationing as it is operated 
today, then a suggestion that milk ration- 
ing is in prospect. Half of the fourth 
and last page is devoted to information 
re: blue and red stamps, sugar, shoes and 
gasoline. 

Enough, I think you get the general 
idea, today the retail grocer is in a mell 
of a hess and through no fault of his own. 
Changes will come, rationing and points 
will remain, probably for a long time, but 
the tremendous burden of detail facing 
him at present will be lifted and I hope 
soon. In the meantime, where does the 
canner fit in this picture, what can he 
do about it. Well, the canner through 
his representative and by means of fore- 
sight plus correct analysis of the situa- 
tion at any given time can do a lot. We'll 
discuss the matter for a little while. 


HOW TO HELP 

In the first place, whatever is to be 
done will have to be done unselfishly if it 
is to be more effective. At present, every 
retail grocery store I have visited in the 
past two weeks or possibly three, dis- 
plays prominently in varying sizes an 
ethical pledge by the grocer that he will 
operate his store according to lawful 
edicts issued by the Government, that he 
will conserve stocks and prevent hoard- 
ing in order that all will have a fair 
share of foods available. The “Bulletin” 
is well gotten up, it is adequate in size to 
get attention and there is not a bit of 
advertising on it. In the smallest pos- 
sible type in the lower left-hand corner 
is a line giving the authorship but it’s a 
tiny line and in no way can be consid- 
ered an advertisement of the largest bot- 
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tler in the country. Just another piece 
of outstanding dealer service that helps 
keep the product advertised continually 
before the public and in the forefront in 
sales. Whatever the canner does to help, 
the retail dealer can well afford to be 
equally unselfish if any large effort is 
made. As a matter of fact, leaders 
among canners have followed just such 
a lead in their dealers helps and national 
advertising. 


THE LABEL 


Inasmuch as we will have rationing of 
canned foods for some time, I want to 
enlarge here on a suggestion made sev- 
eral weeks ago in connection with the 
ordering of new labels. I know they are 
pretty well on hand but re-runs later 
might be arranged with only a slight, 
inexpensive change in them. I refer to 
the layout of a label in such a way blank 
space is left for the penciling of a cur- 
rent point value figure. There is no use 
of printing this point value on the label, 
values change too rapidly. On the other 
hand, the blank space left may be incon- 
spicuous, not very large and need not be 
identified as anything in particular as 
long as pains are taken to inform all 
concerned as to its purpose. 


STRESS THE POINT VALUE 


As long as labels are ordered and 
pretty well on hand this season there is 
not a great deal that can be done now 
in the way of making them more in- 
formative in the current trend, but as 
each run is finished and others needed, 
it will be well to give serious thought to 
an entire revamping of the subject mat- 
ter. Remember while you are consider- 
ing this that the retail dealer is more in 
need of sales help now than ever. Any- 
thing you may do for him will be appre- 
ciated to the utmost. I do not mean he 
is unable to sell all the canned foods he 
can get his hands on, but I do mean that 
he is bedeviled day and night by those 
who want to get the most value for their 
points. Maybe some of you saw the car- 
toon of Dagwood and Blondie in the meat 
market. Blondie spied the _ butcher’s 
thumb on the scales with the meat, but 
Daywood laughed it off. “Never mind, 
Blondie,” he said, “the butcher did not 
charge us any points for his thumb!” 
Points mean more than money when 
foods are rationed, if you have the slight- 
est excuse for pointing with pride to the 
food value of your products today, you 
should point and point and point, always 
keeping in mind and the customers sight 
that your product ought to be purchased 
because the food or appetite value is such 


that one buying it gets real point value. 
Tell this story on your label to the pos- 
sible exclusion of receipes, although they 
are splendid second choices after the 
point angle has been disposed of. 

I know there will be some who will 
remember the Blue Eagle of NRA and 
how labels and materials carrying the 
bird were dated beyond any possibility 
of concealment long after NRA had 
passed on. The blank space for the pen- 
ciling of the point value may be after- 
wards used for price marking when the 
necessity for point value marking has 
passed and a service will still have been 
rendered the dealer. 


MODERN RECIPES 


As far as recipes are concerned, they 
are always in order, now we will simply 
turn them toward a tying in with present 
conditions. A 138-egg angelfood cake 
recipe was okeh in the days when eggs 
were 25 cents a dozen and strictly fresh, 
but such a recipe today would be redicu- 
lous in the eyes of those who find it hard 
to get eggs enough for daily use in spar- 
ing fashion. A local dietician will be 
the best source of new recipes fitting to- 
day’s needs or the National Canners 
Association may help you do the job you 
need to do. Never mind if you have only 
succeeded recently in cleaning up your 
label and now have one that stands out 
on the shelves with little reading matter 
on it. Times change, change with them, 
keeping in front of the procession by so 
doing. The artistry of the old label may 
still appeal to some, but a suggestion as 
to how your product will help her save 
precious points when used in her daily 
menu will make a lot more fast friends. 


A CHANGE IN CANNING 
PROCEDURE 

There may be some minor changes you 
can make in your canning formula that 
will help the dealer a whole lot. Right 
now, before canning time rolls around, 
you will be apt to see a dearth of whole 
grain yellow corn on the retail trade 
while there will still be a reasonable sup- 
ply of cream style golden and white as 
well. A few years ago sales were exactly 
the opposite, in many markets cream- 
style white corn was all the rage, while 
the yellow corn moved slowly into con- 
sumers’ hands. If I were to make a 
guess as to why this has happened, | 
would not give all credit to the canners 
of newer and better strains of yellow 
corn, but instead of giving any credit | 
would blame instead those who first 
started adding a simple syrup to cream- 
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style corn. Sweet corn was always sweet 
enough in my opinion without the addi- 
tion of any sweetening agent. Some one, 
however, felt they might sweeten their 
product and attract more users and so 
started adding syrup. Others caught on 
quickly, felt if a little sweetening was a 
good thing that a lot of sugar syrup 


added would be just splendid and cream- © 


style corn went from good to bad and 
finally in some cases, to worse. 


All canners may render the industry 
a service today and the retailer as well 
by canning their products so that the fin- 
ished product will be as nearly as pos- 
sible like the fresh article right out of 
the garden. For years no one possessing 
even a vivid imagination could truth- 
fully say this about cream-style corn as 
long as syrup was added. 


Frankly, the few remaining canners 
who used to cry “Fancy” on their labels 
because they canned fruit with a few de- 
grees thicker syrup added are today 
pleasing more people since they have 
eliminated this sickishly sweet canning. 
We'll all do the retailer a good turn if 
we get our goods to him so that his trade 
in turn will be pleased with their useful- 
ness and flavor. Of course, restrictions 
on the use of sugar have taken pretty 
good care of the fruit situation about 
which I am complaining, but I honestly 
hope no one, even the canner with un- 
limited sugar at his command, will try 
to use it where it does not belong. 


Above all else, now when the retail 
food merchant has so much on his mind, 
be sure that you maintain your highest 
quality standards. This is no time to 
have a housewife say “My, Blank’s peas 
aren’t as good as they used to be!” Fol- 
low the suggestions in this column, in 
whole or in part, and eventually your 
sales and profits will increase. 


GETTING GOOD LIMA BEAN 
STANDS 


New Chemical Seed Protectants Prove Their 
Worth in Field Tests—Safe and 
Inexpensive 


Good stands of lima beans may well be 
the rule rather than the exception, pro- 
viding the seed is treated with one of the 
new chemical seed protectants before 
planting, according to Dr. George L. Mc- 
New of the N. Y. State Experiment 
Station at Geneva. Three organic ma- 
terials which do not use critical metals 
show much promise in protecting lima 
bean seed against decay organisms in the 
soil, are safe to use, and are relatively 
inexpensive, says Dr. McNew. 


The new protectants are known as 
“Spergon,” “Fermate,” and “Arasan.” 
Spergon has been tested extensively in 
the field, while the other two materials 
are still on trial but are thought to be 
promising. Many of the chemical seed 
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protectants used on other crop seeds can- 
not be used on lima bean seed without 
severe injury. These new organic seed 
protectants, however, may be used with- 
out danger of injury to lima-bean seed. 


Experiments with the new protectants 
have given returns on the investment of 
50 to 300 times the cost of the chemical, 
says Dr. McNew, adding that “In the 
present emergency where maximum pro- 
duction is essential and labor must be 
conserved, it is imperative that simple, 
effective practices such as this one be 
used as a form of crop insurance. The 
grower and canner cannot afford to 
waste labor, seed and equipment in drag- 
ging up and reseeding fields where stand 


failure resulted from a few days of un- 
favorable weather.” 


Of the three chemicals tested, Dr. Mc- 
New is recommending the use of Spergon 
at the rate of 2 ounces per bushel of lima 
bean seed. Arasan at the rate of 1 to 
1% ounces and Fermate at the rate of 
2% ounces should be given limited tests 
in his opinion. Arasan and Fermate will 
have to be used with an added ounce of 
graphite in each case if the seed is to be 
sown with a drill. Spergon, on the other 
hand, is something of a natural lubri- 
cant and will not interfere with the seed 
passing through the drill. Spergon is 
also much less disagreeable to handle 
than the other two compounds. 


man-hours. 


ment. 


Keep the CRCO Catalog on your 
desk— it’s the guide to trouble- 
free canning equipment. 


BEAN PACKERS RELY ON CRCO FOR 
VOLUME PRODUCTION 


CRCO equipment for packing Stringless Beans, 
from the first cleaning operation to the filling of 
cans and shipping, brings to the canner exclusive 
features which not only increase production but also 
insure the quality of his product without increasing 


If you want a more profitable pack —- if you want 
maximum production on Stringless Green or Yellow 
Beans —send for the CRCO Catalog of Bean Equip- 


In today’s emergency, maximum production is easier 
to maintain with CRCO Quality Bean Equipment. 


Company, Incorporated 


A. K. ROBINS & CO., INC., Baltimore, Md. 
JAS. Q@. LEAVITT CO., Ogder, Utah 
JAS. Q. LEAVITT CO., Seattle, Wash. 

LENFESTEY SUPPLY CO., Tampa, Fla. 
L. C. OSBORN, Harlingen, Texas 
W. D. CHISHOLM, Niagara Falls, Canada 


MAIN OFFICE AND PLANT 
NIAGARA FALLS, N. Y. 


Branch Office and Warehouse 
Columbus, Wis. ; 
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THE CONDITION OF CROPS 


BEANS 


BLYTHEVILLE, ARK., June 15—Limas: 
Acreage only 65 per cent normal; all 
planted with good stand. Majority of 
crops in this section are full of weeds 
and grass because of too much rain. 
Some crops (not ours) are being plowed 


up. 


FARMINGTON, MAINE, June 12—String- 
beans: Season wet, cold and backward 
about one week. 


WAYNESVILLE, N. C., June 16—Snap: 
Our only crop this season. We con- 
tracted 850 acres. Platings were late 
on account of a cold spring. Now we 
find many growers have cut their acre- 
age or have planted nothing due to the 
fear that they may not be able to get 
pickers. 


BROCTON, N. Y., June 14—We have had 
terrible rains here and nothing has been 
planted, which makes the condition in 
this section look pretty black. 


VICTOR, N. Y., June 15—Snap: Planting 
now; one to two weeks late. Too much 
rain for everything. 


CORN 


NORTH MANCHESTER, IND., June 5— 
Because of heavy rains planting has 
been delayed two weeks and the corn 
borer may get the late plantings. Nor- 
mally we plant from May 10 to June 15, 
but we did not start until May 27, so will 
have to plant till June 23 or 24. 


AUDUBON, IOWA, June 15—Sweet: Ex- 
cessive rainfall delayed planting; con- 
siderable replanting of early fields made 
necessary because of seed rotting. This 
replanting and consequent disarrange- 
ment of planting schedules will result in 
bunching of crop at canning time. Looks 
like smaller yields are in prospect for 
this year than those obtained in 1942. 


FARMINGTON, MAINE, June 12—Sweet: 
Season wet and cold; backward about one 
week. 


LE SUEUR, MINN., June 14—Sweet: Ex- 
pect to plant 32,000 acres in Minnesota; 
to date have about 75 per cent planted. 
Stands are from fair to poor due to the 
cold, wet weather during May and first 
of June. Some replanting. Grass and 
weed condition is bad and has been too 
wet to cultivate. 
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BROCTON, N. Y., June 14—Have had 
terrible rains here and farmers have not 
been able to plant what they expected, 
which makes conditions in this section 
look pretty black. 


CAMDEN, N. J., June 10—About three 
weeks late; just planting. 


VICTOR, N. Y., June 15—Planting now; 
will be two to four weeks late. 


DOWNINGS, VA., June 16—Sweet: Crop 
is looking very good; better than last 
year. 


PEAS 


BLYTHEVILLE, ARK., June 15 — Pack 
completed; 25 per cent of normal. 
Crowder and Blackeye: Acreage only 35 
per cent; crop in fair condition. 


NORTH MANCHESTER, IND., June 5— 
Possibly 35 per cent damage due to too 
much rain. 


LE SUEUR, MINN., June 14—Alaskas: 
5,125 acres planted. Prospects at pres- 
ent about 75 per cent of normal. Too 
much rain has been the main factor in 
reducing the prospects, although some 
root rot and blight has shown up in some 
areas. Hail damage has also caused 
some loss. Expect to start packing oper- 
ations about June 22-23. 

Sweets: 8,010 acres planted. Pros- 
pects at present about 85 per cent of 
normal. The same conditions are preva- 
lent in this crop as in the Alaskas, but 
they have a better chance to recuperate 
with favorable weather. No pea aphids 
in any amounts in either crop. Expect 
to start packing operations about 
July 5-6. 


BROCTON, N. Y., June 14—We have only 
100 acres planted. Conditions in this 
section are very poor because of the con- 
stant rains. 


TOMATOES 


NORTH MANCHESTER, IND., June 5— 
Planting is two weeks late; plants are 
too large and of very poor quality. 


BROCTON, N. Y., June 14—Just starting 
to put in ground; constant rains prevent- 
ed planting. 


WEBSTER, N. Y., June 10—Weather has 
been very wet. Growers just fitting 
ground; two weeks late with planting; 
some acreage being cancelled. We have 
about 50 per cent more acreage than 
last year. 


MILTON, PA., June 15—Acreage planted 
this year is 100 per cent of 1942. Exces- 
sive rains have delayed planting about 
ten days. Fields need cultivating very 
badly, but due to excessive moisture 
farmers are not getting their work done 
on time. If unfavorable weather con- 
tinues any length of time crop will be re- 
duced, but too early to say very much. 


DOWNINGS, VA., June 16—Looking fair. 
Have had good season to set out; a few 
yet setting. Cut worms and potato bugs 
have been worse this year than usual. 
Acreage about same as last year and 
prospects at the present time are for a 
good crop. 


HUDDLESTON, VA., June 14—About 75 
per cent planted. Prospects fair. Labor 
shortage causing some curtailment. 


OTHER ITEMS 


VICTOR, N. Y., June 15—Spinach: Only 
5 per cent of a crop; wet weather. 


WEBSTER, N. Y., June 10—Beets: 30 per 
cent more seed going out than last year. 
Cannot plant yet. We are just getting 
relief from the incessant rains we have 
had all spring. Ground very wet and 
growers having difficulty getting it fitted 
for planting. 

Sour Cherries & Apples: Much lighter 
than normal. 


CANCO’S MR. STURDY SPEAKS 


June 21—Los Angeles, Cal., Los Angeles 
Food Brokers’ Club. 


June 22—Los Angeles, Cal., Broadcast 
over Station KHJ. 


June 22—Los Angeles, Cal., Advertising 


Club. 

June 283—Los Angeles, Cal., Breakfast 
Club. 

June 23—Los Angeles, Cal., Kiwanis 
Club. 


June 24—Los Angeles, Cal., Executives 
Assn. of Los Angeles, Inc. 


June 24—Los Angeles, Cal., Y. W. C. A. 


June 26—Los Angeles, Cal., broadcast 
over Station KHJ. 


June 26—Los Angeles, Cal., Retail Gro- 
cers’ Assn. 


In addition to Mr. Sturdy’s talks on 
food and food problems, he is now active- 
ly co-operating in the War Manpower 
Commission’s “Crop Corps” drive for 
workers on farms, and in the can fac- 
tories and canning plants. 


Preference will be given during June 
and July to engagements appropriate to 
this program. 
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‘HE CANNING TRADE - 


35 Years of 
Specialized Service 


in the 
Prevention of Fires 

and 
Maintenance of Low 


Insurance Costs 
for the FOOD INDUSTRY 


Lansing B. Warner, Incorporated 
Chicago, Illinois 


LIKE DEWALCO 
ADHESIVES --- 
THEYRE 
FOR CANNERS|~ 


June 21, 1943 


{DEWEY & ALMY CHEMICAL CO. 


Check and Double-check 
--- NOW! 


®@ Don't wait longer. Do it now—if you haven't already checked and 
ordered your requirements for materials, supplies and miscellaneous 
items necesary for operating during the coming season. In ordinary 
times peeling knives, pails, pans, solder, soldering irons and tipping 
coppers, firepots, and many other items ordered and perhaps re-ordered 
Even the or- 
dering of screens for pulpers, finishers and juice extractors, flat con- 
vey or belting and the like could be delayed with considerable safety. 


NOT SO, THIS YEAR. 


Every canner knows the situation, but in concentrating on other pro- 
blems of greater magnitude, you may be one who has overlooked or- 


every season usually could be secured on short notice. 


dering. If so, check and double-check, right now and place your order 


at once. 


Write or wire if you require information’ before ordering. 


F. H. LANGSENKAMP COMPANY 


“Efficiency in the Canning Plant” 
INDIANAPOLIS 


INDIANA 


LABELS 


Utilize your stock of old labels for products which 
you no longer pack. Block out portions undesir- 
able and imprint information to suit your particular 
need. Or, too, print a 1 color label on the reverse side 
of any type old labels you may have. Our imprint 
department will be glad to assist you. 

Canners everywhere are finding this a profitable 
way of disposing of old stocks and availing them- 
selves of added storage space. 


EMERGENCY or GOVERNMENT ORDERS 


PRINTED 1 COLOR (BLUE OR BLACK) 
ON 8 HR. DELIVERY 


WE HAVE A PRODUCTION CAPACITY OF 
1 MILLION LABELS A DAY 


— LET US HELP YOU TODAY — 


STANDARD PRINTING & LITHOGRAPHING CO, 


536-38-40-42-44 WEST PRATT STREET 
BALTIMORE MARYLAND 


AK 
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WEEKLY REVIEW 


Forming Up Dangerously—Green Fruit and 
Vegetables Prices in Run-Away—Inflation a 
Calamity—Delays Holding Back the 
Market—Crops. 


DANGER — Any review of this 
week’s happenings, as affecting or 
likely to affect the canning indus- 
try, should be more concerned with 
what is likely to happen than in 
what has happened this week. 
Politics is riding high, wide and 
handsome in our Congress, with all 
eyes towards the ’44 elections, and 
to heck with the war efforts or the 
welfare of the country, if they 
threaten to interfere with votes. 
The pattern is now plain: the agri- 
cultural blocs want no ceilings or 
hinderances of any kind on the 
prices of their products, not even 
any kind of a subsidy though that 
would seem to guarantee them 
profits. If they get through with 
that, even at the cost of ditching the 
OPA, the Food Administration and 
all other war-time bodies, in other 
words if all the brakes are thrown 
off, these good politicians know that 
labor will quickly follow suit, and 
both farm prices and labor rates 
will shoot skyward, like a released 
balloon, and this great mass of 
voters will be happy! With that 
the inflation which has been fairly 
well held in check up to this time, 
will burst into flame that nothing 
on earth can ever stop. That would 
be the equivalent of the loss of the 
worst battle, the most disasterous 
battle, of this war; its effect: very 
likely the loss of the war. 


Inflation can help no one and will 
hurt everyone: the higher prices 
obtained on products are a mere 
chimera; they compel higher wages, 
and in turn higher wages force 
higher product prices. It is like 
the rattled gambler who tries to 
recoup his losses by doubling his bet 
every time; he’s bound to loose. 

Stop it? Too late. It has been 


turned over to Congress. 


THE MARKET—The lack of ceil- 
ings upon fresh fruit and vegetable 
prices is throwing consumer de- 
mand more heavily upon the de- 
pleted supply of canned foods. The 
last week in May and the first week 
in June have always been straw- 
berry time in this heavy strawberry 
producing region. Ruling prices on 
the wholesale market this time have 
run from $9.00 to $10.50 per 24- 
quart crate, or from 371!4c to 50c 
per box, wholesale! In the retail 
market the prices have run from 
50c per boxto65c—but the newrich, 
the war workers, have stepped up 
and paid the price. All others have 
had to forego the usual strawberry 
shortcake. From new potatoes to 
artichokes the same relative green 
goods prices are ruling, which may 
be taken as an example of what in- 
flation, or the lack of control does, 
andcando. Well, if you like it, root 
for it. It did not do you any good 
to sell 214s standard tomatoes, dur- 
ing the last war, at $2.00 per dozen, 
for the cost ran to that figure, and 
before you could dispose of your 
pack, upon the termination of the 
war in November, those same toma- 
toes were retailing at llc per can, 
or $1.32 retail! There are some 
still left who can recall that. 


Just what is holding up the issu- 
ance of the ceiling prices on canned 
asparagus is puzzling everyone, as 
many canners have finished this 
pack, and cannot move the goods. 


Pea canners now at work on their 
packs are in the same boat, they do 
not know how to price their goods, 
since it is not sure what amount of 
subsidy, if any, will be granted; 
whether or not it will cover the in- 
creased labor cost, etc. As it is, such 
goods as are being allowed to get 
out are to be billed when these ques- 
tions are cleared up, and in general 
memorandum, furture sales are to 
be based upon prices to be named at 
the time of delivery. 

It is to be noted that frozen fruits 
and vegetables, notably asparagus, 
have had their ceilings declared, 


slightly higher in some items, but 
mainly on about the same basis as 
1942 packs. 

President of the N.C.A., Carroll 
Lindsey, has addressed an eight- 
page letter of objection to the recent 
ruling of Economic Stabilization 
Director Vinson’s ruling aimed at 
holding the line and endorsing sub- 
sidies as the only possible way of 
holding down general inflation. 

The delays are maddening, but 
how are you going to get around 
them; there is not only the wide- 
spread objection to everything at- 
tempted, and the desire of all en- 
forcement officers to give ear to any 
possible needed changes, but just as 
that may seem ready for settle- 
ment, the Congress threatens to 
withdraw the appropriations neces- 
sary for the carrying out of any 
plan. Until this is known how can 
they clear up the mess? 


CROPS—The week has been a good 
one, weatherwise. In most if not 
all sections full advantage has been 
taken of the warmer and drying 
weather to catch up on plantings, 
and to increase acreages even at 
this late date, and the growers do 
seem to be doing a full share in this 
effort to correct the lost time and 
acreage. Crop Reports are again 
meager, indicating, again, that can- 
ners are busy preparing for the 
year’s packs and not taking time 
for anything else. In some respects 
the season reminds one of old: it 
seemed always that if one section 
or region was hard hit another 
would come through, and in the end 
the balance would be about equal. 
In recent years, however, that has 
not been so noticeable. In fact, the 
three good years ruled it out. Now 


- some regions are enjoying fine crop 


weather, while others nearby (New 
York, for instance), have been 
harder hit than we ever knew it to 
be before. Here is a part of a re- 
port from down in Jersey, the 
Seabrook farms: 


“Bridgeton, N. J., June 15—Contrast 
to Department of Agriculture reports o/ 
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extensive crop damage from persistent 
May rains is the bumper crop of peas 
currently being harvested and processed 
at mammoth Seabrook Farms in the 
heart of South Jersey, where a _ cool 
Spring spelled pea growth perfection. 
“Beacon of plenty in a year of floods 
and droughts that held up planting or cut 
yields dangerously low over a 1500-mile 
crop area, Seabrook peas were planted 
on schedule and now are rolling through 
the cold water flumes of Seabrook’s Deer- 
field Packing Corporation plant by thou- 
sands of pounds. (Note: The 1500-mile 
area extends from Oklahoma to Michigan 
to Northern New York, which includes 


90,000,000 acres or a fourth of the . 


country’s crop area.) 


“By tapping all sources of labor and 
utilizing all mediums of communication 
for labor recruiting, sufficient workers 
have been obtained to harvest and 
process the protein-packed and vitamin- 


rich peas destined for armed forces and - 


civilians.” 


NEW YORK MARKET 


Buyers Booking Whenever Possible—High 
Prices for Fresh Vegetables Forcing Increased 
Consumer Buying of Canned Foods—Pea 
Canners Careful—Released Tomatoes About 
Gone—Sweet Potatoes Being Bought—Lower 
Ration Points on Grapefruit Juice Cleaning 
Up Supplies—Government May Need 
More Sardines. 


By “New York Stater” 


New York, June 18, 1943. 


THE SITUATION—In the midst of 
the smokescreen which surrounds 
the subsidy question and the roll- 
back program, time marches on 
and the packs are beginning to be 
made. Thus, even with mark-ups 
still up in the air, distributors find 
time to follow the situation and 
make bookings where and when it 
«uppears that goods can be had. 
Leading in market interest this 
week seem to be new pack peas, to- 
matoes, sardines, and citrus, with 
jobbers flocking to place memoran- 
dum orders for canned sweet pota- 
toes in anticipation of a substantial 
pack on this item. Meanwhile, high 
prices for fresh vegetables and 
fruits are making for a good retail 
movement of canned foods, within 
consumers’ point limitations. 

THE OUTLOOK—Notwithstanding 
constant reiteration of the charge 
that OPA is going to force the dis- 
tributor out of business, the buy- 
ing departments of distributing 
organizations are proceeding on the 
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theory that they are in business to 
stay. Consequently, there is a good 
and steadily widening interest in 
inventory maintenance and this 
buying is expected to hold into the 
actual peak canning period. 


PEAS—Disquieting reports on the 
results of the pack of Alaska peas 
in the Tidewater area are reach- 
ing buyers this week, but reports 
are more optimistic from other 
canning areas in the Tri-States. 
While buyers have been looking for 
prompt shipment standards from 
the new pack, grading delays and 
red tape incidental to the earmark- 
ing of pack percentages for the 
Government are holding up the 
packers. In addition, canners are 
not anxious to part with their new 
pack to the civilian trade until their 
status under the subsidy program 
is definitely settled. 


TOMATOES—Supplies of released 
1941 pack tomatoes are finding 
their way into trade hands, but the 
bulk of the standard 2s and 214s, 
it is reported, have already been 
moved or contracted for. Dis- 
tributors here are showing interest 
in bookings of new pack tomatoes 
out of the Tri-States for early de- 
livery, and are hopeful that the 
subsidy situation will have been 
clarified by late July, at which time 
packers should be in position to 
make shipments. Canners, in book- 
ing futures, are generally specify- 
ing that the goods will move on the 
basis of canner’s ceiling at time of 
shipment, rather than making com- 
mitments on the basis of current 
ceiling quotations. Canners in the 
Rio Grande Valley expect to be in 
position to get first shipments out 
during the first half of July, and 
are getting a good volume of in- 
quiries on the basis of ceiling 
quotations. 


SWEET POTATOES — Anticipating 
amendment of the tin conservation 
order to permit sweet potato can- 
ners to pack 75 per cent of their 
1941 volume, buyers here have been 
placing orders for new pack on the 
basis of canner’s ceiling at the time 
of shipment. Current reports are 
that some canners have already 
booked up to their anticipated 
capacity, and the “late comers” in 
the futures books will find them- 
selves “out of luck.” 


ASPARAGUS—Pack reports on this 
vegetable are fairly encouraging 
from most areas, but canners are 
unable to make any shipments to 
distributors pending final action on 
ceiling prices for this season’s pack. 


CORN — The spot market, of 
course, is at a standstill, in the 
absence of first-hand offerings, but 
there is a good deal of buying in- 
terest currently in the case of 
futures. Canners in general, how- 
cver, are not disposed to make any 
commitments this early in the 
game, and are discouraging even 
the placing of memorandum orders 
in many instances. 


CITRUS SALES UP—Recent im- 
provement in consumer demand at 
retail, under the revised point 
valuation set-up, has stimulated 
jobber demand for canned grape- 
fruit juice. Packers, both in Texas 
and Florida, are making progress 
in liquidating unsold portions of 
the past season’s pack, with sup- 
plies of the 46-ounce tin particu- 
larly difficult to locate. Offerings 
this week included some standard 
quality 2s at $1.0714, with the 46- 
ounce standards available in a 
limited way at $2.45, f. o. b. can- 
neries, while fancy quality un- 
sweetened 46-ounce is not available 
below $2.55, f.o.b. Texas canneries. 


OTHER FRUITS—Activity in other 
canned fruits is marking time, 
pending further developments in 
the price ceiling to be placed on 
these lines, and the pack progress. 
Reports from upstate and Michigan 
canning points indicate that high 
costs for raw fruit are interfering 
with the pack of red sour pitted 
cherries, with resultant increased 
packing costs. No offerings of 
carryover fruits are reported either 
from California or the Northwest 
this week. 


SARDINES—Pack totals at Maine 
canneries are falling off, and hence 
offerings for the civilian trade have 
been withdrawn. Some uneasiness 
is reported among canners, based 
on the fear that the Government 
may increase its percentage tak- 
ings from this season’s_ pack. 
Originally set at 55 per cent of the 
pack, the Government reservations 
were based on the expectation that 
the 1943 pack would equal that of 
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last year, which has not been the 
case thus far. Hence some canners 
are reported of the belief that the 
Government may commandeer total 
production until their needs have 
been met. In addition to a short 
run of fish, a number of canneries, 
particularly in the Eastport and 
Lubec areas, have been finding it 
most difficult to obtain labor in com- 
petition with the booming ship- 
building industry in Maine. 


LOBSTER DELAYED — Adding to 
jobbers’ difficulties in making avail- 
able to their retail customers the 
customary range and volume of 
canned fish items for warm weather 
months, reports from Canada indi- 
cate that shipments of canned 
lobster will be considerably delayed 
this season. While prices have not 
yet been named, the trade here be- 
lieves that halves will be priced at 
least on the basis of $5.50 per dozen, 
delivered in New York. 


OTHER FISH—The trade is wait- 
ing for early reports on the prog- 
ress of the Alaskan canning season, 
plants in several areas already be- 
ing in production. Thus far, all in- 
dications point to a gain of some 
10 per cent this season over 1942 
production of 5,000,000 cases, and 
any additional supplies which may 
be made available for the civilian 
trade will find ready takers. Noth- 
ing new to report in the case of 
shrimp and oysters, both of which 
are about cleared from canners’ 
hands. The tuna rollback situation 
is currently occupying the trade’s 
attention on this item. 


CALIFORNIA MARKET 


Outlook for Fruits Somewhat Light—Apricots 
Record Low—Cherries Also Short—Good in 
Quality—Working on the Labor Supply— 
“Pass the Ammunition”’ Parson Helps Now 
on Canned Foods—West Coast Notes. 


By “Berkeley” 


San Francisco, June 17, 1943. 


PROSPECTS—The first of the sea- 
sonal forecasts of 1943 crops of 
apricots, peaches, pears, plums 
and prunes has been brought out 
by the California Crop and Live- 
stock Reporting Service, in which 
United States Department of Agri- 
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culture and the California Depart- 
ment of Agriculture Cooperate. 
The report recites that the winter 
of 1942-43 and the spring months 
of 1943 generally provided good 
weather conditions and ample soil 
moisture. However, there were 
frequent rains during blossoming 
periods, with the result that fruit 
crops will be light in some areas, 
apricots being especially hard hit. 
The size of fruits in which canners 
are directly interested promises to 
be very good, with the harvest sea- 
son about as usual and probably a 
few days earlier than in 1942. 


SHORTS—The California apricot 
crop promises to be the smallest 
since 1913, when only 84,000 tons 
were produced. The present pro- 
duction forecast is for 89,000 tons, 
as compared with 204,000 tons in 
1942. The shipping of early varie- 
ties started in May, but canning or 
drying is not yet under way. 

The cherry harvest has passed 
its peak, with an output of 19,300 
tons forecast. This is made up of 
8.200 tons of Royal Anns and 
11,100 tons of other varieties. Last 
year’s harvested crop amounted to 
about 28,000 tons. 


Indications point to a clingstone 
peach crop of 366,000 tons, against 
a total production of 424,000 tons 
last year. The freestone peach 
forecast is for a crop of 232,000 
tons, compared with 266,000 tons 
in 1942. Peaches seem unusually 
clean this year and running to 
large sizes. 


The shedding of pears seems to 
have come to an end by June 1 and 
the forecast on this date was for 
a crop of Bartletts of 215,000 tons, 
as compared with 212,000 produced 
in 1942. The other than Bartlett 
crop is indicated to be 26,000 tons 
as against 22,000 tons produced 
last year. Plums promise a pro- 
duction of 65,000 tons, compared 
with 72,000 tons in 1942, and an 
output of 191,000 tons of dried 
prunes is forecast as compared 
with 172,000 tons in 1942. A fair 
crop of olives is in sight, but not 
as large a one as was harvested 
last year. The outlook is for a 
larger crop of figs than a year ago, 
with apple and grape production 
slightly off. 


LABOR — California canners in 
numbers attended a recent lunch- 
eon meeting of the San Francisco 
Advertising Club given over to an 
organized drive for volunteers to 
work in canneries this season to 
keep fighting men supplied with 
food. Ray Mount Rogers, chair- 
man of the program, advised that 
California’s 1943 quota of canned 
fruits and vegetables is 45,000,000 
cases, of which 60 per cent is 
destined for the armed forces and 
lend-lease. The rush comes in 
August and September and crops 
can be packed only if housewives 
and students lend assistance. Chap- 
lain Howell “Pass the Ammu- 
nition” Forgey was a speaker and 
declared that the victories of the 
Coral Sea, Midway and the Solo- 
mons would not have been possible 
without canned foods. He said 
that these could be depended upon 
to withstand flooding and climatic 
changes. On more than one occa- 
sion ships would have had to turn 
back except for canned _ foods 
stored in flooded compartments. 
Clubwomen told of working in 
canneries last year and of the 
campaign being carried on by them 
to recruit additional volunteers 
this year. 


PAPAYA — Your’ correspondent, 
with much pleasure, recently lo- 
cated an old friend in the form of 
sliced canned papaya in a San 
Francisco store. A shipment had 
just been received from the Ha- 
waiian Islands, and it bore evi- 
dence of having been of recent 
pack. Packed by Island Packers, 
of Honolulu, the label advised that 
the sliced fruit was put up in a 
syrup consisting of water, raw 
sugar, citric acid and pineapple 
juice. The papaya is a tropical 
fruit of which wider use might wel! 
be made. 


ASPARAGUS—With but two week: 
of the canning season remaining, 
the asparagus pack is _ headed 
toward the two million case mark, 
with stocks filling some ware- 
houses to capacity. Canners have 
paid extraordinarily high prices 
for grass and for labor, but do not 
know at what prices they can bill 
the goods, much of which has al- 
ready been sold, except for the de- 
tail of price. 
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BEANS—The cool weather that 
has been prevailing for some time 
is holding back development of 
green beans, and the outlook is that 
canning will not get under way in 
this district before the middle of 
July. In some former years oper- 
ations were under way the first 
week of July. This is a scarce item 
on the local spot market. 


MARKETING ORDERS — Growers 
and canners of cling peaches have 
been called to Sacramento June 18 
to consider a proposed marketing 
order. Minimum grade require- 
ments are expected to be adjusted 
to meet the war need for all the 
fruit available. A referendum has 
been circulated among canning 
Bartlett pear growers and these 
have voted for a continuation of 
the marketing program. 


SHAD—The packing of shad and 
shad roe in California has come to 
a close and it is estimated that the 
pack of fish will amount to about 
7,000 cases and that of roe about 
6,000 cases. This is well below ex- 
pectations. Practically all of the 
pack has been moved at the open- 
ing prices announced several weeks 
ago. 


TUNA—Tuna continues to be 
landed at California ports in quan- 
tities well ahead of those of last 
year and the pack is making an ex- 
cellent showing. Distributors are 
directing attention, however, to the 
small percentage available for the 
civilian trade and suggest that this 
fish will be in the luxury class for 
some time. More of the canning 
stock is coming from sources close 
to home than for several years. 


GULF STATES MARKET 


Sore Sections Show Improved Production, 
Otvers Decreases—The Prices—Government 
Offer to Buy. 


By “Bayou” 


Mobile, Ala., June 17, 1943. 


PRODUCTION—There were more 
Shrimp produced in Alabama and 
Galveston area this past week than 
the previous one, and there were 


THE CANNING TRADE - June 21, 1943 


less produced in Louisiana and Bi- 
loxi, Mississippi. There were more 
hard crabs produced in Louisiana 
this past week than the previous 
one. Less oysters. were produced 
in the Gulf States this past week 
than the previous one and a few 
oysters are still being canned in 
Louisiana. 

The canneries in the States of 
Louisiana, Mississippi, Texas, Ala- 
bama and Georgia operating under 
the Seafood Inspection Service of 
the U. S. Food and Drug Adminis- 
tration reported that during the 
week ending June 5, 1943, they 
canned 4,510 Standard cases of 
shrimp, which brought up the pack 
at that time this season to 575,766 


_- standard cases. 


CANNED SHRIMP QUOTATIONS— 
Prices of canned shrimp in usual 
wholesale quantities in plain No. 1 
standard tins, f. 0. b. point of pro- 
duction, as reported by Gulf Coast 


packers. Price per dozen. 

WET PACK June 1, 1943 
$2.70* 
Medium 2.80* 
Large 2.95* 
Jumbo 3.05* 

DRY PACK 
Small $2.807 

. Medium 2.907 
Large 3.057 
3.157 

*7-0z. basis. 76%4-0z. basis. 


CANNED OYSTER QUOTATIONS— 
June 1, 1943, $3.35 for 714-ounce 
tin basis. June 1, 1942, $1.90-$2 
for 5-ounce basis. 


ANNOUNCEMENT NO. FSC— 
1509—CANNED SHRIMP 
(From Market News, U. S.: Department 
of the Interior) 

“The Food Distribution Admin- 
istration, as the designated agency 
to purchase all Government re- 
quirements of canned shrimp, an- 
nounced June 5 that it will now 
receive offers through the Federal 
Surplus Commodities Corporation 
for the sale of such canned shrimp 
as required to be set aside 1943 and 
1944, pursuant to Food Distribu- 
tion Order No. 44, or as may be 
amended, or in accordance with 
subsequent orders. 

Offers may be submitted at any 
time prior to July 15, 1943, to the 
Fish Products Division, Special 
Commodities Branch, Food Distri- 


bution Administration, Washing- 
ton, 25, D. C., in an original and 
four (4) completely executed 
copies of Form SCP-1509. Notice 
of acceptance will be given at 
Washington, D. C., within fifteen 
(15) days after the date of execu- 
tion of the offer. One contract will 
cover the entire quantity of such 
canned Shrimp purchased to be de- 
livered to Government Agencies 
during the 1943-44 packing season 
and only one contract number need 
be assigned each packer for his 
entire operation. 


Form SCP-1509 Canned Shrimp 
—Offer of Sale, provides that the 
canned shrimp delivered to the 
FSCC shall be packed in Type V3s 
cases meeting specifications as de- 
scribed in Form FSC-1742, “Ex- 
port Packaging Specifications.” 
However, if packers have on hand 
an inventory of cases from the 
1942 packing season meeting speci- 
fications A-1, 100-point weather- 
proof solid fiber, or A-2, 90 points 
weatherproof solid fiber, as de- 
scribed in Form 1539-C, “Export 
Packaging Specifications,” special 
arrangements for the purchase of 
a limited quantity packed in such 
cases may be made on written re- 
quest received prior to submitting 
attached Offer of Sale—Form SCP 
1509. 


As canned Shrimp is available 
for shipment against a contract, 
the “Notice of Tender of Delivery” 
must be executed in accordance 
with instructions printed on Form 
SCP-1509-A. 

Further details with respect to 
this program of purchase may be 
obtained by communicating with 
C. L. Moore of the Washington 
office, whose telephone number is 
Republic 4142, Extension 3559. 

Questions pertaining to shipping 
should be referred to the Transpor- 
tation and Warehousing Branch, 
Food Distribution Administration, 
Washington, 25, D. C., telephone 
Republic 4142, Extension 4197.” 


CALENDAR OF EVENTS 


JUNE 23, 1943—Mid-year Meeting, Na- 
tional Pickle Packers Association, 
Palmer House, Chicago, Il. 

JULY 14, 1943—Annual Meeting, Na- 
tional Kraut Packers Assn., Hotel Rei- 
ger, Sandusky, Ohio. 
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HE year 1943 promises to be the grimmest, hardest 
3 po this country has ever faced. Every effort, and 
every dollar of national income not absolutely needed 
for existence, should go into war work and War Bonds. 


In the Pay Roll Savings Plan, America finds a potent 
weapon for the winning of the war—and one of the 
soundest guarantees of the preservation of the Amer- 
ican way of life! 

Today about 30,000,000 wage earners, in 175,000 
plants, are buying War Bonds at the rate of néarly half 
a billion dollars a month. Great as this sum is, it is not 
enough! For the more dollars made available now, the 
fewer the lives laid down on the bloody roads to Berlin 
and Tokio! 

You’ve undoubtedly got a Pay Roll Savings Plan in 
your own plant. But how long is it since you last checked 
up on its progress? If it now shows only about 10% of the 
gross payroll going into War Bonds, it needs jacking up! 

This is a continuing effort—and it needs continual at- 


* 


You've done your bit 


tention and continual stimulation to get fullest results. 


You can well afford to give this matter your close 
personal attention! The actual case histories of thou- 
sands of plants prove that the successful working out of 
a Pay Roll Savings Plan gives labor and management a 
common interest that almost inevitably results in better 
mutual understanding and better labor relations. 


Minor misunderstandings and wage disputes become 
fewer. Production usually increases, and company spirit 
soars. And it goes without saying that workers with sub- 
stantial savings are usually far more satisfied and more 
dependable. 


And one thing more, these War Bonds are not only 
going to help win the war, they are also going to do much 
to close the dangerous inflationary gap, and help prevent 
post-war depression. The time and effort you now put in 
in selling War Bonds and teaching your workers to save, 
rather than to spend, will be richly repaid many times 
over—now and when the war is won. 


* 


Now your best! 


This Space Is Contributed By THE CANNING TRADE, 20 SOUTH GAY STREET, BALTIMORE, MD. 


THE CANNING TRADE - June 21, 1943 


a 
* 
48 
22 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 
AND BUYERS 


Size 6x9, 360 Pages Beautifully Bound. 
Stamped in Gold. 


All the newest times and temperatures . . 
All the newest and latest products .. . 


Fruits Vegetables « Meats Milk 
Soups Preserves « Pickles Condiments 
Juices Butters Dry Packs (soaked) 
|e Dog Foods and Specialties in minute de- 
tail, with full instructions from the growing 
through to the warehouse. 


A COMPLETE COURSE IN CANNING 


Sixth edition, revised 1936. 
The Industry’s Cook Book for over 30 years. 


360 pages of proved pro- 
cedure and formulae for 


everything ‘‘Canable’’. 


“l would not take $1,000.00 for my 
copy if | could not get another.” 
—a famous processor. 


Used by Food Processors to check times, 
temperatures and RIGHT procedure . . 
by Distributors to KNOW canned foods... . 
by Home Economists to TEACH the subject 
of food preservation. 


For sale by all supply houses and dealers 
. . . ordirect. Price $10. postpaid. 


| 
| 
| Published and Copyrighted By 
| 


| THE CANNING TRADE 
| Since 1878—The Canned Foods Authority 
BALTIMORE, 20 South Gay Street, MARYLAND 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates—Straight reading, no display—one to three times per 
line 40c, four or more times per line 30c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, etc., as words. Short line counts as a full line. Use 
a box number instead of your name, if you like. The Canning 
Trade, 20 S. Gay St., Baltimore, Md. 


FOR SALE — MACHINERY 


New York’s largest stock of good rebuilt and newly fabri- 
cated equipment can still supply all your normal needs. Kettles 
in stainless, copper or glass lined. Vacuum Pans, Condensers 
and Stills. Fillers for juices, viscous materials, dry products 
into tubes, jars, cans or other containers. Filters—over 150 
filters and filter presses in stock. Mixers—dry powder up to 
3,000 Ibs., also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. 


FOR SALE—Can and Bottle Labelers; Copper Cooking Ket- 
tles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. Rebuilt 
and guaranteed. Prompt delivery. We buy and sell from a single 
item to a complete plant. Consolidated Products Co., Inc., 18-20 
Park Row, New York City. 


FOR SALE—Equipment: 1 Jumbo Model E Crowner, serial 
No. 205, motor driven extra set bottle equipment; 1 F. M. C. 18- 
spout Rotary Syphon Filler, stainless steel bowl, motor drive; 
1 Karl Kiefer P type Hand Filler, stainless steel, 8 spouts; 1 
Karl Kiefer 72-spout Rotary Rinser, motor drive. Priced rea- 
sonable. Equipment in excellent running condition. Blue Ridge 
Fruit Growers Coop., Inc., Sperryville, Va. 


WANTED — MACHINERY 


WANTED—1 good, serviceable, used Pulper. Michigan Can- 
neries, Dundee, Mich. 


WANTED IMMEDIATELY—Retorts; Stainless Steel, Monel, 
Copper or Aluminum Kettles and Vacuum Pans; Labeling Ma- 
chines; Packaging Equipment; Filter Presses. Adv. 439, The 
Canning Trade. 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—To buy Stainless Steel Juice Extractor. Will 
pay cash but need immediately. Advise model, size, condition 
and best price. Adv. 4335, The Canning Trade. 


FOR SALE—PLANTS 


FOR SALE—Tomato Plants; 10 million fine Rutger, Master 
Marglobe and Stokesdale; all from Certified (treated) Seeds, 
grown in rows and cultivated. Shipped from our farms here at 
Franklin, Virginia. 20 million fine Cabbage Plants for Kraut. 
10 million Bermuda and Sweet Spanish Onion Plants. Limited 
supply Cauliflower and Sweet Potato plants. Phone, wire or 
write for wholesale prices f. 0. b. here or delivered by truck. 
J. P. Councill Co., Franklin, Va. 


FOR SALE—Several hundred thousand certified Marglobe 
Tomato Plants. Call, write or wire for prices. Carolina Plants 
Farms, Bethel, N. C. L. D. Phone No. 105. 


FOR SALE—Several million Cabbage Plants. Varieties, 
Glory of Enkhuizen, Charleston, Wakefield and All Season. All 
shipments mossed. Contact Carolina Plant Farms, Bethel, N. C. 
L. D. Phone 105. 


FOR SALE—Used guaranteed truck scales—no priority 
needed. Also new scales, vibrating screens, and crushers. Im- 
mediate deliveries. Bonded Scale Co., Dept. CT, Columbus, Ohio. 


FOR SALE—Berlin Chapman Tomato Line; Tomato Juice 
Extractors; 8 No. 5 Sprague Corn Cutters for Cream Style 
Corn; 6 Model G Tue Corn Cutters for whole kernel corn; 
Invincible and Peerless Corn Huskers; American Vegetable 
Slicer; Apple Parers; Ayars No. 2 Plunger, Elgin 6-valve 
Plunger and Ayars Whole Tomato Fillers; Ayars No. 2 Pea 
Filler; Knapp Can Labeler; No. 5-B and 6-B Monitor Pea 
and Bean Graders; Diana No. 15 Pork Cuber; Peerless 10-valve 
Syruper; 18”, 12” and smaller Hydraulic Fruit Presses. 

Charles S. Jacobowitz Co., 3080 Main St., Buffalo-14, N. Y. 


FOR SALE—Two Chisholm-Ryder Model B Medium Green 
Bean Snippers; good condition. Peace River Canning Co., 
Wauchula, Fla. 


FOR SALE—Three reconditioned Ayars Liquid Plunger 
Fillers, with No. 1 and No. 2 attachments; No. 3 attachment can 
also be used and is obtainable. F. H. Langsenkamp Co., Indian- 
apolis, Ind. 


FOR SALE—One Continuous Current Generator C. L. C. 25, 
Form B, Speed 750, Volts 125, Full Load 125. This Generator 
in very good mechanical shape. Leon C. Bulow, Bridgeville, 
Del. 


FOR SALE—1 large size Manton Gaulin Homogonizer; 1 
Cherry-Burrell Viscolizer; 1 Colloid Mill. Practically new, 
prompt shipment. A. K. Robins & Co., Inc., Baltimore 2, Md. 
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MISCELLANEOUS 


FOR SALE—5000 Shaved Whiskey Barrels, once used for 
Grape Juice, at $2.15 nearby, also 2000 Fruit Barrels ready to 
use. These steamed, cleaned, paraffined, and hoops tightened, 
at $2.25 nearby. May also have 8000 new White Oaks, below 
ceiling price, at Southern factory. Tenser & Phipps, Grant 
Bldg., Pittsburgh, Pa. Private phone straight calls, GR ant 0768. 


WANTED—Carlots Fruits and Berries in crates for shipment 
in precooled cars or packed in barrels, frozen, or any other type 
container; brined or otherwise. Tenser & Phipps, Grant Bldg., 
Pittsburgh, Pa. 


WANTED—Large quantity Red and Green Peppers in brine, 
also unpeeled Pimientos, Red and Green, packed in barrels, ship- 
ment when ready. Tenser & Phipps, Grant Bldg., Pittsburgh, 
Pa. 


SITUATIONS WANTED 


POSITION WANTED—Old Timer with over 50 years ex- 
perience in mechanical work and for the past seven months 
employed in a Navy Depot 10 hours per day without the loss 
of an hour, feels he may better serve his country by returning 
to the canning business. He is a millwright and mechanic, with 
practical knowledge of electricity, wiring and maintenance, de- 
pendable and competent on all mechanical work. Will go any 
place and be permanent if given fair wages and treatment. 
Adv. 4336, The Canning Trade. 
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HELP WANTED 


WANTED—FExperienced Food Buyer. A large Grocery Chain 
has opening in Chicago for a man with thorough knowledge of 
sources of supply, quality, trade practices. Good opportunity 
for advancement and post-war future. Applications will be held 
in strict confidence, and should include record of past experience, 
age, draft status, salary desired. Our employees know of this 
advertisement. Adv. 4332, The Canning Trade. 


OPPORTUNITY KNOCKS BUT ONCE!—Canning company 
with annual production of more than a million cases wants 
experienced plant superintendent to help with production of 
Spinach, Peas, Stringless Beans and Tomatoes and to take full 
charge of production of specialties, including Soups, Jams and 
Juices. Mechanical and technical knowledge essential. Location 
—Baltimore, Md. Write furnishing complete statement of 
experience, age and draft status. To the right man this is a 
$5,000-a-year position. All information will be held in strictest 
confidence. Adv. 4325, The Canning Trade. 


WANTED—FExperienced man in essential vegetable cannery 
located in Wisconsin. Permanent job, plenty of opportunities 
for advancement, and expression of personal ideas. Knowledge 
of Chemistry, Bacteriology and canning procedure essential. 
Man to have charge of Research Laboratory. Write giving ex- 
perience, age, salary expected and draft status. All informa- 
tion confidential. -Adv. 4333, The Canning Trade. 


WANTED—Will pay good salary for viner house Foreman 
to take full charge of servicing and operating battery of twenty 
viners running on peas and lima beans, for four months starting 
immediately. Eastern territory. Adv. 4334, The Canning Trade. 


WANTED—Excellent permanent opportunity for man with 
canning house experience with knowledge of packing apples, 
cherries, peaches, peas and few vegetables. Mechanically in- 
clined. Year-round position. Salary and bonus arrangement. 
State age, draft status, experience in detail. Adv. 4337, The 
Canning Trade. 


WANTED—Brokers for every State in the United States 
except New England, to represent us on our “Jean’s Imitation 
Tea” account, an item that is having a nice volume at this time. 
Gauthier Canning Co., Rumford, Maine. 

WANTED—Experienced Executive to manage and operate 
a large company engaged in the Sauerkraut and Pickle busi- 
ness. This company operates plants in the South, North, and 
Widwest. It grows its pickles and vegetables under contract, 
also cures, processes and packs its product. Anyone interested 
is requested to enclose in a letter his name, age, experience, and 
other qualifications, and mail to P. O. Box 93, Lansdowne, Pa. 


SMILE AWHILE 


For speed, neatness and trouble free operation 


KYLER LABELERS and BOXERS 


“They have everything with half the parts” : 
WESTMINSTER MACHINE WORKS 


Westminster, Maryland 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


(Jul) 


Thue Comoeany Westminster, Md. 
HUSKERS — CUTTERS —TRIMMERS — CLEANERS oe 
SILKERS—WASHERS and GRINDERS 
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There is a saving grace in a sense of humor 
Contributions Welcomed 


PAINSTAKING WORKER 


Foreman: I thought you said you were an expert bricklayer? 
You’ve worked all morning, and now you can go get your time. 
Bricklayer: Have ye any fault to find wit the brick I laid? 

Foreman: No, but I thought you might have laid the other 
one, too, while you were about it. 


DOING HIS BIT 
Lecturer: What have any of you done to save our timber? 
Voice from Rear: I shot a woodpecker once. 


“It ain’t sanitary,” protested the traveler, “to have your house 
built over the hog pen that way.” 

“Well, I dunno,” replied the native, “We ain’t lost a hog in 
more’n five years.” 


THE OLD AND THE NEW 
Photographer—Now watch for the birdie, little girl. 
Modern Child—Don’t be a nut. Expose your plate and let’s 
get it over with. 


Lady of the House—I don’t need any of your burglar alarms. 

Salesman—The lady next door said you wouldn’t. 

“Oh, what did she say?” 

“That it was no use me calling here, as you had nothing to 
steal.” 

“Give me three!” 


Policeman Leo Grant was shot through the stomach and John 
Marcinoak, Indiana Harbor taxicab driver, through the hip, 
while a trusty at the jail was shot in the excitement. 


HERE I COME 
Mother—Johnny, if you eat more cake you’ll burst. 
Johnny—Well, pass the cake, and get outa the way. 


Old Gentleman (in crowd)—Look here; I know that my feet 
were meant to be walked on, but I consider that privilege be- 
longs to me. 


HOW SHE VOTES 


“How are you going to vote this year, Annabel?” 
“In a georgette blouse with an underslip of crepe de chine, 
piped with monkey’s fur.” 


Little "Rastus came home from school one day and asked: 

“Gran’pa, why does dey allus put D. C. after Washington.” 

“Why, chile,” replied the old colored man, “I’se surprised 
you don’t know dat! Don’t yer know dat D. C. means dat 
Washington wuz de daddy ob his country?” 


TUNE IN LOWELL THOMAS 
Little Waldo was much impressed by his first trip through 


the garden. Coming to the morning glories he shouted: “Oh, 
mother, come and see the vine with the loud speakers.” 


The meek little man was walking home from the funeral of 
his big, masterful wife. Suddenly a roofing tile fell and struck 
him on the head. 

“Gosh!” said he, “Sarah has arrived in heaven already.” 
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PREPARE FOR HARVEST NOW! 


Take no chances 
USE THE BEST 
prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 


MURFREESBORO, NORTH CAROLINA 


CANNING MACHINERY 


New Perfection Pea and Bean Filler 
Universal Tomato and String Bean Filler 
High Speed Syruper and Juice Filler 
Plunger Filler for Liquids and Soups 
Niagara Tomato Washer 
Hot Water Exhauster 
Corn Shaker - Ete. 


AYARS MACHINE COMPANY 


Salem, New Jersey 


DESIGNS 


to meet your trade requirements. 


PI EDMONT LABELCOM PANY 


INCORPORATED 


DESIGNERS - LITHOGRAPHERS 


BEDFORD 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses that 
supply them, Consult the advertisements for details. 


ADHESIVES 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BASKETS (Wood), Picking 
Jersey Package Co., Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on canning, formulae, etc, 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
Cameron Can Machinery Co., Chicago, III. 


CANNERY SUPPLIES 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corp., Hoopestown, III. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNING MACHINERY AND EQUIPMENT 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 
Niagara Filter Corp., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 
Westminster Machine Works, Westminster, Md. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 
Heekin Can Company, Cincinnati, Ohio 


CAN SEALING COMPOUND 
Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE 
Lansing B. Warner, Inc., Chicago, Ill. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Standard Printing & Litho. Co., Baltimore 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 


PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


SEED 
Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Northrup, King & Company, Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT 
United States Rubber Company, New York City 


SUGAR 
Corn Products Sales Co., New York City 


FIELD WAREHOUSING AND FINANCING 
Douglas-Guardian Warehouse Corp., Chicago, III. 
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REPAIR- 
-MAINTENANCE- 
-OPERATION- 


Will prove the most important functions in the operating of your cannery in 1943. 


Send us your orders now for the following parts because there is no telling how 
critical and scarce these materials may be . . . 


Later on in the season 


Endless Belts (Aprons) for Stringless Bean Thermometers for Retorts, Blanchers, Exhaus- 
Cutters ters 


Knives for Stringless Bean Cutters Self-Operated Temperature Controllers for 


Complete Cutterheads for Stringless Bean Scalders, Blanchers, Exhausters 
Cutters (our own manufacture) 

16 qt. Blue Enameled Buckets 

14 qt. Blue Enameled Pans Smiley Spoon Shaped Tomato Peeling Knives 
(due to a ruling released by the W. P. B. 
these will be the only size pails and pans 
manufactured during 1943) 

Robins Perforated Process Crates Link-Belt Chain Attachment, sprockets, ete. 
(material for slatted crates not available) (that you frequently require in a hurry) 


Pressure Controllers for Retorts 


Flexible Steel Conveyor Belting for Scalders, 
Sorting Tables, Conveyors, etc. 


And alot of other and sundry things for which we suggest that you place your 
order at once for immediate delivery, or for delivery as soon as practical for us to 
furnish. 


We can only stock our inventory to the extent that we are permitted in accordance 
with the ruling of the W. P. B. Therefore, our stock of all supplies is eae 
limited from one quarter to another. 


We hope you will accept this advertisement as a personal message from us and act 
accordingly. 


Our new No. 700 catalogue (just off the press) will be mailed upon request. 


A. K. ROBINS & COMPANY, INC. 


Baltimore, Maryland 3 
No. 2 Plant, Cardiff, Maryland 


Our facilities will enable us to accept a few more orders for the celebrated Haynie Hot Water Tomato Scalder. 
Write For Circular. 
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